Potential of snake fruit (Salacca zalacca (Gaerth.) Voss) for the development of a beverage through fermentation with the Kombucha consortium by Zubaidah, Elok et al.
Potential of snake fruit (Salacca
zalacca (Gaerth.) Voss) for the
development of a beverage
through fermentation with the
Kombucha consortium
by Ignatius Srianta
FILE
TIME SUBMITTED 03-JAN-2019 02:36PM (UTC+0700)
SUBMISSION ID 1061281487
WORD COUNT 5778
CHARACTER COUNT 30767
17-POTENTIAL_OF_SNAKE_FRUIT_.PDF (160.83M)






%15
SIMILARITY INDEX
%11
INTERNET SOURCES
%12
PUBLICATIONS
%6
STUDENT PAPERS
1 %1
2 %1
3 %1
4 %1
Potential of snake fruit (Salacca zalacca (Gaerth.) Voss) for
the development of a beverage through fermentation with the
Kombucha consortium
ORIGINALITY REPORT
PRIMARY SOURCES
repository.uobabylon.edu.iq
Internet  Source
Nurul Aqilah Mohd Zaini, Azizah Osman,
Azizah Abdul Hamid, Afshin Ebrahimpour,
Nazamid Saari. "Purif ication and
characterization of membrane-bound
polyphenoloxidase (mPPO) from Snake fruit
[Salacca zalacca (Gaertn.) Voss]", Food
Chemistry, 2013
Publicat ion
Ipsita De Pradhan, Mainak Dutta, Koel
Choudhury, Bratati De. " Metabolic diversity
and in vitro pancreatic lipase inhibition activity
of some varieties of L. fruits ", International
Journal of Food Properties, 2018
Publicat ion
Antonia Terpou, Poonam S. Nigam, Loulouda
Bosnea, Maria Kanellaki. "Evaluation of Chios
mastic gum as antimicrobial agent and matrix
5 %1
6 %1
7 %1
8 <%1
9 <%1
10 <%1
11 <%1
forming material targeting probiotic cell
encapsulation for functional fermented milk
production", LWT, 2018
Publicat ion
Submitted to University of Bath
Student  Paper
www.apjtb.com
Internet  Source
Chunhai Tu, Sijie Tang, Fidelis Azi, Wenxiu Hu,
Mingsheng Dong. "Use of kombucha
consortium to transform soy whey into a novel
functional beverage", Journal of Functional
Foods, 2019
Publicat ion
repository.um.edu.my
Internet  Source
www.scilit.net
Internet  Source
www.mluri.sari.ac.uk
Internet  Source
THEOBALD C.E. MOSHA. "NUTRITIONAL
QUALITY, STORAGE STABILITY AND
ACCEPTABILITY OF HOME-PROCESSED
READY-TO-EAT COMPOSITE FOODS FOR
REHABILITATING UNDERNOURISHED
PRESCHOOL CHILDREN IN LOW-INCOME
12 <%1
13 <%1
14 <%1
15 <%1
16 <%1
17 <%1
18
COUNTRIES", Journal of Food Processing and
Preservation, 10/2005
Publicat ion
Submitted to Università degli Studi di Scienze
Gastronomiche
Student  Paper
Submitted to University of Surrey
Student  Paper
orb.binghamton.edu
Internet  Source
Nandhsha Faithong, Soottawat Benjakul,
Suttirug Phatcharat, Wanwisa Binsan.
"Chemical composition and antioxidative
activity of Thai traditional fermented shrimp
and krill products", Food Chemistry, 2010
Publicat ion
Jafari, Efat, Atefeh Bahmanzadegan,
Gholamabbas Ghanbarian, and Vahid
Rowshan. "Antioxidant Activity and Total
Phenolic Content from Aerial Parts of Three
Cuscuta Species", Analytical Chemistry Letters,
2015.
Publicat ion
www.tlsr.usm.my
Internet  Source
onlinelibrary.wiley.com
<%1
19 <%1
20 <%1
21 <%1
22 <%1
23 <%1
Internet  Source
Debanjana Bhattacharya, Semantee
Bhattacharya, Madhu Manti Patra, Somnath
Chakravorty, Soumyadev Sarkar, Writachit
Chakraborty, Hemanta Koley, Ratan Gachhui.
"Antibacterial Activity of Polyphenolic Fraction
of Kombucha Against Enteric Bacterial
Pathogens", Current Microbiology, 2016
Publicat ion
Huang, Yechuan, Hongjun Li, Tian Huang,
Feng Li, and Juan Sun. "Lipolysis and lipid
oxidation during processing of Chinese
traditional smoke-cured bacon", Food
Chemistry, 2013.
Publicat ion
Guttapadu Sreeramulu, Yang Zhu, Wieger
Knol. "Kombucha Fermentation and Its
Antimicrobial Activity", Journal of Agricultural
and Food Chemistry, 2000
Publicat ion
Acetic Acid Bacteria, 2016.
Publicat ion
Submitted to Montana State University,
Bozeman
Student  Paper
24 <%1
25 <%1
26 <%1
27 <%1
28 <%1
29 <%1
30 <%1
31 <%1
32 <%1
33 <%1
34 <%1
Submitted to Universiti Sains Malaysia
Student  Paper
Submitted to Sheffield Hallam University
Student  Paper
Submitted to Chapman University
Student  Paper
www.frontiersin.org
Internet  Source
www.ajol.info
Internet  Source
Submitted to University of Newcastle
Student  Paper
www.neliti.com
Internet  Source
www.faqs.org
Internet  Source
www.academicjournals.org
Internet  Source
world-food.net
Internet  Source
J. Sridevi. "Selection of starter cultures for idli
batter fermentation and their effect on quality
of idlis", Journal of Food Science and
Technology, 10/21/2010
35 <%1
36 <%1
37 <%1
38 <%1
39 <%1
40 <%1
41 <%1
Publicat ion
link.springer.com
Internet  Source
Sonia Kumar, Marianne Su-Ling Brooks. "Use
of Red Beet (Beta vulgaris L.) for Antimicrobial
Applications—a Critical Review", Food and
Bioprocess Technology, 2017
Publicat ion
www.ijfans.com
Internet  Source
www.tandfonline.com
Internet  Source
data.epo.org
Internet  Source
www.urmia.ac.ir
Internet  Source
Bhattacharya, Semantee, Ratan Gachhui, and
Parames C. Sil. "Effect of Kombucha, a
fermented black tea in attenuating oxidative
stress mediated tissue damage in alloxan
induced diabetic rats", Food and Chemical
Toxicology, 2013.
Publicat ion
EXCLUDE QUOTES ON
EXCLUDE
BIBLIOGRAPHY
ON
EXCLUDE MATCHES < 10
WORDS
